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Smjcary  rnd  Conclusions 


"he  most  favoratle  hendlirij-,  practices   for  ereen  peppers  appeared   to   be 
displaying   in  the  mechanically  refrigerated  cases,    either   sprinkling  or   not 
sprinkling  in  the  convection- type  refrigerated  case  and   sprinkling  in  the 
forced-circulation   type  refrigerated   case   (tables  I3,    1^ 1    and  I6).      However, 
certain  lots  of  peppers   that  were  probably  weak  showed   excessive  deterioration 
by  the   end  of  U  days  under   even  the  best  of   these  handling  practices.      Because 
of   the  difficulty  of  recognizing  weai<:  peppers,    especially  without  knowledge  of 
the  previous  history  of  growing,    handling,    transportation,    storage  and  other 
conditions,    retailers   should  move  peppers   into   consumption  as    soon  as  possible 
to   minimize  losses. 

Defects    that  developed  were  decay,    loss  of  weight,    flabbiness,    change   in 
color  from  green   to  red,    and  pitting.      Pitting  was   of  minor   importance. 

Color   change  from  green  to   red  occurred  more  rapidly   in  peppers  at   the 
hig-hcr    tempei'atures. 

Decay  developed  most  rapidly  in  peppers   that  had  become  vet   from  ice- 
garnishing  or   from  sprinkling  with  water   several    times  daily.      On  the  other 
hand,   peppers   that  v;ere  kept  dry  became  flabby  and  lost  more  weight    than   those 
that  were  wet. 


Introduction    . 


The   effects  of  various  retail-store  display  and  handling  practices   on  the 
quality  and  condition  of  green  peppers  were   studied  st  Beltsville,    Md. ,    in  lS51f 
1952,    and  195^.      The   study  was  made  in  a  laboratoi-y   equipped  with   several   types 
of  display  cases   in  order   to   simulate  retail   store  conditions. 

Green  peppeis  v/ere  obtained  in  original   containers  from   the  Washington, 
D.    C.    wholesale  produce  market.      The  containers  were  marked,    cr   labeled,    to 
indicate   that   they  were  grown  in  Florida  and'  L'ew  Jersey.      The  peppers  were 
displayed  under   11    to   I3   different  handling  practices  during   each   test  period. 
Peppers  displayed   in   the  convection- type  and    the  forced-circulation,    mechanically 
refrigerated  display   case  were   tested  during  different  periods. 
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Operation  of   the  Display  Room 

The  peppers  were  displayed  for  k  days  as   follows; 

1.  In  a  nonrefrigerated  case   continuously.      A  6-foot  wood  display   case 
with  a  galvanized  metal  hottom  and   sides  was  used  for  nonrefrigerated 
display.      It  was  provided  v/ith  a   slatted  rack,    sloping  from  8   inches 
acove  the  "bottom  at   the  hack  of   the  case   to   1   inch  at   the  front.      The 
distance  from  the   front   to    the  hack  of   the  case  was  3^   inches. 

2.  In  a  nonrefrigerated   case  during  the  daytime  and  in  3^°   and  40°F. 
"walk-in  coolers"    at   nigl.t.      (Nonrefrigerated  case  was   the   same  as 
described  under   1. )      Temperatures  in  the  night    storage  rooms  were 
thermostatically  controlled  and   small   fans  were  used   to   circulate   the 
air.      The  relative  humidity  was   approximately  35  percent, 

3.  In  10-foot  commercial,   mechanically  refrigerated  display  cases.      A 
convection-type   case  was  used  in  some   tests  and  a  forced-circulation 
case   in  others,       (Both   types   of   cases  were   not  availahle  for  use  during 
the   same   test  periods.) 

A  false  "bottom  and  the  regular  rack  were  used  in  the  convection- tij^pe 
case  to  simulate  retail  store  practices  in  which  the  produce  is  displayed 
in  a  higher  position  than  on  the  regular  rack.  The  false-bottom  rack  v/as 
consti-ucted  of  l/A-inch  mesh  wire  screen  a"bout  7  inches  a"bove  the  reg'ular 
rack. 

Peppers   displayed  in   the   convection- type   case  were  covered  at   night 
with  heavy  kraf t  paper.      These   in   the  forced-circulation  case  were  not 
covered  at   night.      Because   they  were  of   different   stocks,   peppers   displayed 
in   the    two    types   of  refrigerated   cases   were   not   compared  directly. 

k.      In  en  ice  "bed   case   continuously.      A  5~i'oot   commercial,    insulated   ice 
bed   case  v;as    the   third   type  of   case  used.      In   the  ice  bed  case,    3  lots 
of  peppers  were  arranged  on  a  bed  of   cinished   ice  which   had  been  spread 
over   the  bottom  of   the  case  3    to   5   inches  deep.      The  ice  bed  was  re- 
plenished once   each  day.      One  lot  of  peppers  was  garnished  with  a   thin 
layer  of   crushed  ice   each  morning,    at  noon,    and  again  in  midaf ternoon. 
Two   other  lots  v;ere   top-iced  only  at   night  vjhen  the  peppers  were  prepared 
for  night   storage.      One  of   these  lots  v;as   sprinkled  during  the  day  and 
the  other  was  not    spriiikled,    but   the  peppers  were  wet   in  the  morning 
from  ice  that   melted  during   the  night.      At  6  p.m.    a   thick  layer   of   ice 
v/as   spread  over    ^he  peppers  in  all   lets   in  the  ice  bed   case,    and  they 
were   then   covered  v/ith  heavy  kraft  paper. 

In  both   the  mechanically  refrie,erated  and  nonrefrigerated  cases,    one   lot  of 
peppers  was   sprinkled  with   tap  v;ater  four   times  daily,    and  a  duplicate  lot  was 
not   sprinkled  at   any   time.      The  nonsprinkled   peppers,    held  overnight   in  refriger- 
ated  storage  rooms,   were  v.'et   from  condensed  moisture  when   they  were  returned   to 
the  nonrefrigerated  rack   each  morning. 
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The  display  period  began  between  6  a.m.  and  9  a.m.  and  ended  between  6  p.m. 
and  7  p.m. 

Temperatures  of  the  produce  on  display  were  taken  at  the  front  and  back  of 
the  rack  in  the  top  and  bottom  layers  of  each  lot.   Produce  temperatures  shown 
in  this  report  are  averages  for  the  four  positions. 

Decayed  and  defective  peppers  were  discarded  at  the  beginning  of  the  tests 
and  the  remainder  were  sorted  into  representative  samples  before  they  were 
arranged  on  the  various  racks.   The  peppers  were  displayed  about  7  inches  deep, 
extending  from  the  front  to  the  back  of  each  rack.   Approximately  3^  peppers 
were  used  in  each  lot. 


Results 

The  peppers  appeared   to   be  of  acceptable  quality  when  obtained  from  the 
wholesaler,    but   final   results  after  display  under   similar   conditions   showed  v;ide 
variations   in  the  keeping   quality  of  different   lots.      Peppers,    in   some  lots,    de- 
teriorated rapidly,    while  those  in  other   lots  remained   in  feood  condition  under 
similar  methods  of  handling.      Such  variations   indicate  that    some  of   the   lots  were 
inherently  "weak." 

At   the   end  of   each  of   three  ^-day   test  periods  during  195'+»    3  panel    con- 
sisting of  members   of   the   staff   scored  the  various  lots   of  peppers   for  appearance 
on  a   scale  of  1    to   10,   with   1   indicative  of   the  poorest  appearance  and  IC   the 
best.      The  averagesof  the  3   tests   indicate  no  appreciable  differences  between 
sprinkled  and  nonsprinkled  peppers    (table  l).      However,    the  individual   lots   of 
peppers  varied  in  appearance  during  different   test  periods.      In  tests   1  and  2, 
lot  B    (sprirJcled)  was   rated  higher    than  lot  A   (nonsprinkled),    whereas   in   test  3» 
the  reverse  was    true.      Similarly,    in   tests   1  and  2,    lot  D    (sprinkled)   rated 
higher   than  let   C    (nonsprirJcled),    while  in  the   third   test,    lot   C  rated   considera- 
bly better   than  lot  D.      These  ratings   indicate  wide  variations  in   the  keeping 
quality  of  green  peppers. 
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Table  1. — Appearance  ratings  of  green  peppers  displayed  k  days   in  various  ways 

in  retail-store  type  display  cases 


Handling  method 


Ratings  in 


Lot     Test    Test    Test 
1 2 3 


Continuous  nonrefrigeration 

Ko  sprinkling  ...„.., .„,,„. 

Caily  sprinkling  .  .  . .  .  , ,  , 

]sionrefrigerated  days;  32°^=  nights 
i\io  sprinkliog  ......,....,..«.  =  , 

Daily  spririkling  ..  ..o  .,..»...  =  . 

Nonrefrigerated  days;  40°  nights 

Bo    sprinkling  . ....... ,  .  .  , 

Daily  sprinkling  ,  , 

Top  icing  at  night   in  ice-bed  cass 
Daily  garnishing  with  ice  ...... 

IJo  garnishing  or  sprinkling  .  . .  , 
Daily  sprinkling  ...... ........  , 

Mechanically  refriserated;  forced- 
circulation  type  case 

Mo  sprirk:ling  .,.......,..,,..., 

Daily  sprinkling  ..,....,..,..., 


A 

B 


C 

D 


E 


G 
H 
I 


4 
6 


7 


7 
7 
8 


2 

3 


4 
6 


5 
7 


7 


k 
5 
3 


Defects   that  developed  were  decay,    loss  of  weight,    flabbiness,    change  of 
color  from  green   to   red,    and  pitting.     Averages   shown  in  figures   1   to   4  indicate 
relative  values  for  defects  found  under   each  of   the  various  handling  practices; 
they  do   not   show  actual   losses   that  may  be  expected  in  any  individual  lot  of 
peppers,      results  of   individual   tests  are  reported  in  tables  2   to   16. 

Decay." Decay  was    the  most   serious  defect.      It  was  mostly   confined   to    the 
stems,    but  many  cal5'Xes   and  some  fleshy  walls  were  badly  affected.      Decay  varied 
v/idely  in  individual   tests.      For   exajnple,    diiring  one  test  period  in  lot  B 
(sprirJcled  noniefrigerated  peppers)   kO^   j2,    60,    and  76  percent  of   the  peppers 
were  decayed  after   1,    2,    3.    and  h  days,    respectively   (table  j) ,   while  no   decay 
developed  in  two   lots  handled   in   the  same  way  during  different   test  periods.      A 
study  of   the  various   tables   indicates   that   the  differences  were  not  due   to 
temperature  of   the  produce  or   to    the  room  humidity.      leppeis    that  were  wet   either 
from  sprinkling  or  from  garnish  or   top-ice  developed  more  decay  than   those   that 
were  kept   dry    (fig.    1).      I4uch  of  the  decaj''  was  associated  with  water   that   settled 
in  the   stem   cavity.      This  moisture  provided   ideal   conditions   for   the  development 
of  decay,    especially  at   the  higher   temperatures. 
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Weight  loss, — Greatest  vsight   losses  were  found  in  the  nonsprinkled 
peppers  held  at   the  higher   temperatures    (fig,    2),      Peppers   in  lot  A 
(nonsprinkled,    nonrefrigerated  continuously)   and  lot  J   (nonsprinkled  on 
false  rack  in  convection- type,    mechanically  refrigerated  case)    lost  7.2 
and  k.6  percent,    respectively,    in  weifc,ht  by  the  end  of   the  ^day  test 
period.      Peppers   in  all   lots  displayed  in   the  ice  "bed   case  gained  approxi- 
mately  1   to  2  percent   in  weight  during  this  period.      There  was   no   appreciable 
change  in  weight  in  lot  M   (sprinkled,    regular   rack,    convection- type,    mechanic- 
ally refrigerated  case).      Each  of   the  remaining  lots  averaged  less   than  3  per- 
cent loss   in  weight. 

Flabbiness. --Peppers   that  were  lacking   in  firmness  and  felt  distinctly 
soft  were   classified  as   "flabby."      Many  flabby  peppers  were  also   slightly 
slririveled.      Highest  percentages  of  flabby  peppers  v;ere  found   in  lots    that  were 
kept  dry   (fig.    j) ,      In  lot  A   (nonsprinkled,    nonrefrigerated  continuously)   and 
lot   K   (nonsprinkled,    forced-circulation  type,   mechanically  refrigerated  case) 
^5  and  U2  percent,    respectively,    of   the  peppers  were  flabby  after  l4  days' 
display.      Peppers   that  were  held  in  the  ice-bed   case  cr  were   sprinkled   in  the 
other   cases   showed  less  flabbiness   than   those  handled  otherwise. 

Red   color. — Peppers  were  classified  as   "turning  red"   v;hen  a  distinctly 
red   color  appeared  on  part  of   the  flesh.      Only  a  few  full-red  peppers  were 
present  at   the   end  of   the  ^day  test  period.      Red  color  developed  most  rapidly 
at   the  higher   temperatures    (fig.    ^).      In  lot  A   (nonsprinkled,    nonrefrigerated 
continuously)   and  in  lot  B   (sprinkled,    nonrefrigerated   continuously)   with 
average  temperatures  of  68°   and  67°P. ,    respectively,    there  were   the  highest 
percentages    (15  and  I3  percent)   of  peppers   turning  red  by  the   end  of   the   tests; 
at  produce  temperatures  of  approximately  5^°   or  lov/er,    less    than  8  percent  of 
the  peppers   turned  red. 

Pi_tt_in£, — Pitting  was   of   minor   importance   in  these   tests.      It  was   found 
only  in  lots   that  were  held  continuously  in  both  convection  and  forced-circulation 
types  of  mechanically  refrigerated  cases  and  in  one  lot  in  the  ice  bed  case 
(tables  9 J    13,    1^,    and  15).      The  injury  was   in  the  form  of  tiny  pitted  areas 
and  was  generally  slight. 
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Table  2.  —  Chant,es  in  quality  of  e^s^rx  peppers  displayed  continuously  without 

refrigeration  or  sprinkling  .  "lot  A 


P 

eppers 

Display  period 

:Weight: 

Rooia 

: Produce: 

:  App  ear- 

and  test  date 

:  loss  : 

Decayed 

sTlabby; Turning! 

Pitted 

temp- 

:  teinp-  : 

Room 

:  ance 

(-)  : 

:   red 

ereture 

:  ersture: 

humidity 

:  score 

:  Pet. 

Pet. 

Pet 

Pet. 

?ct. 

°F. 

°F. 

Pet. 

Points 

1  day; 

•Oct. 25-27, 

1951 

-2.1 

0.0 

0 

0 

0 

i'lar.  10-li|, 

1952 

_2  j_ 

0  Q 
^ '  ^ 

0 

0 

0 

Apr.  7-11, 

1952 

-2;s 

0.0 

0 

0 

0 

Feh.    9-13, 

195^^ 

-1.7 

0.0 

0 

0 

0 

Mar,  8-12, 

195^ 

0.0 

k 

0 

0 

May  2k-Z8, 

195^ 

-2.1 

^1.0 

0 

8 

0 

Average 

-2.2 

1,2 

1 

1 

0 

2  days: 

Oct. 23-27, 

1  QrCT 

-'^.  ^ 

0.0 

0 

0 

0 

Mar.lO-lii, 

1952 

-\.^ 

10.0 

0 

15 

0 

Apr.  7-11, 

1952 

-2.8 

0.0 

0 

0 

0 

Fe-b.  9-13, 

195^ 

-2.9 

0,0 

22 

k 

0 

Mar.  8-12, 

195^  • 

■  •  ^ 

c.c 

5^' 

k 

0 

May  2i|-28. 

195^ 

-3.1 

12.0 

12 

16 

0 

Average 

3.7 

15 

6 

0 

3  days: 

Oct. 23-27, 

1951 

-5.7 

0.0 

0 

0 

0 

Mar.lO-li^, 

1952  . 

-3.9 

11.7 

^0 

23 

0 

Apr.  7-11, 

1952  • 

_5.L; 

^0 

22 

0 

0 

I'et.  9-13. 

195^ 

-2]9 

0.0 

K8 

k 

0 

Mar.  8-12, 

195^  : 

-^.5 

c.o 

61 

h 

0 

May  2^-28, 

195^  : 

-^.5 

20.0 

2Af 

36 

0 

Average 

-i^.8 

6.0 

32 

11 

0 

U   days ; 

Oct„ 23-27, 

1951  : 

-7.5 

o,c 

0 

0 

0 

76 

69 

US 

- 

Kar.lO-lir, 

1952  : 

-1.3 

13.^ 

72 

30 

0 

76 

71 

38 

- 

Apr,  7-11, 

1952  : 

-8.9 

^.3 

22 

"0 

0 

74 

68 

uz 

- 

reb.  9-13, 

195-^  : 

-^.5 

0.0 

60 

4 

0 

70 

62 

50 

2 

Mar.  C-12, 

195^  : 

-8.2 

0.0 

71 

1^ 

0 

72 

68 

41 

2 

May  2ij-28. 

195^  : 

-5.7 

2i|.0 

h& 

kk 

0 

77 

73 

56 

2 

Average 

-7.2 

6.9 

^5 

15 

0 

7^ 

68 

k6 

2 
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Table  3. — Changes   in   quality  of  green  peppers    sprinkled  daily  and   displayed 

continuously  withouii  refrigeration,    lot  B 


: Weight 

•           •            i 

:  loss 

Pepp 

ers 

.•   .    .     .            • 

.       '        *                * 

Display  pe 
and  test  d 

TT  r^H 

(-} 
or 

Eoom   jProduee:        tAppear- 
temp-  :  teap-  :   Eoom  \    ance 

X  J-  VJU. 

ate 

Decayed 

illabby; 

Turning 

'Pitted: 

gain 

red 

eratiir e;  eratureshumidity 5  score 

(/) 

\                \                   ; 

Pet. 

Pet. 

Pet, 

Pet. 

Pet. 

°i\    QJ,     Pet,   Points 

1  day: 

0ct.2>27, 

1951 

0.0 

0.0 

0 

0 

0 

Mar.lO-lA;, 

1952 

-1.1 

5.0 

0 

5 

0 

Apr.  7-11, 

1552 

-0,9 

0.0 

0 

3 

0 

?eb.  9-13, 

195^ 

-0.6 

0.0 

0 

0 

0 

•  ■ 

Mar.  8-12, 

195^ 

-1.7 

0.0 

0 

0 

0 

May  2i|-28, 

195^ 

-0.2 

^40.0 

0 

8 

0 

Average 

-0.7 

7.5 

0 

3  '. 

0 

2  dayss 

0ct.2>27, 

1951 

-0.2 

0.0 

0 

0 

0 

Mar. 10-14, 

1952 

-2.5 

11.7 

0 

12 

0 

Apr.  7-1 1, 

1952 

-0.9 

0.0 

0 

10 

0 

Fet.  9-13, 

195^ 

-0.0 

0.0 

Ik 

0 

0 

Mar.  8-12, 

195^ 

-2.5 

0.0 

7 

3 

0 

May  2i|-28, 

195^ 

-1.7 

52.0 

0 

16 

0 

.  •  ;   ... 

Av  erag  e 

-1.3 

10,6 

7 

0 

3  days J 

Oct. 23-27, 

1951  '• 

-0.2 

0.0 

0 

0 

0 

.  . 

Mar.lC-lij, 

1952  : 

-2.2 

13.^ 

10 

20 

0 

Apr.  7-11, 

1952  : 

-0.9 

19.9 

0 

10 

0 

..  ^, 

Pet.  9-13, 

195^ 

/o.l 

0.0 

32 

0 

0 

Mar.  S-12, 

195^  • 

-k,0 

m.o 

7 

3 

0 

May  2i|-28, 

195^  : 

-2.6 

60.0 

0 

32 

c 

Average 

-1.6 

17.9 

8 

11 

0 

h   days; 

Oct. 23-27,  1951 

0.2 

0.0 

0 

0 

0 

76 

67 

48 

- 

Mar.lO-li^,  1952 

-k,l 

18.0 

32 

23 

0 

76 

69 

38 

- 

Apr.  7-11,  1952 

-0.9 

39.9 

0 

17 

0 

7^ 

G(, 

42 

- 

Feb.  9-13.  195^ 

0.0 

0.0 

32 

0 

0 

70 

61 

50 

5 

Mar.  8-12,  195^1 

-h.l 

li^.o 

24 

3 

0 

72 

66 

41 

3 

May  2ij-23,  195^ 

-3.3 

76.0 

0 

36 

0 

77 

72 

5^ 

1 

Average 

-2.3 

2i;.6 

15 

13 

0 

7^ 

ol 

46 

3 

Table  4,  — Changes   in  quality  of  green  peppers   not   sprinkled  and  displayed  v/ithout 
refrif,eration  during   the  daytime  but  held  overnight   in  32°F.    storage  room,  lot  C 


Display  period 
and   test  date 


:  Weight;. 


Peppers 


__  I   Eooc 


loss    sDecayedsI'labby sTurningsPitted;    temp- 


!  Produce 
!    teno- 


Room 


:  Appear- 
;    ance 


(-) 


red 


eratures  era ture? humidity; score 


Pct< 


1  ^ayg 


Pet. 


Oct. 23-27, 

1951  ' 

-0.3 

0,0 

Har.lO-li4, 

1952  s 

-0.6 

0.0 

Apr.  7-11, 

1952  I 

-0.9 

0.0 

Peb.  9-13. 

195h  I 

-0.7 

c.o 

Mar,  8- 12 5 

1954  ; 

-1.1 

0.0 

May  24-28, 

195^  " 

c.c 

0.0 

Pci 

0 

0 
0 
0 
0 
0 


Pet. 

0 
0 

3 

0 
0 
0 


Pet. 

0 
0 
0 
0 
0 
0 


ov 


op. 


Pet.      Points 


Average 


■0.7 


C.O 


gays 


Oc^. 23-27, 

1951  ' 

-2.3 

0.0 

0 

Mar,  10-14, 

1952  I 

-2,4 

0.0 

0 

Apr.  7-11, 

1952  I 

-0.9 

c.o 

0 

Feb.  9-13, 

1954  I 

-0.7 

c.o 

18 

Mar.  8-12 5 

135k  I 

-1,4 

0.0 

10 

May  24-28, 

1954  I 

=0.9 

0.0 

0 

Average 


=1.4 


C.O 


3  days? 

I 

Oct. 23-27 p 

1951  ; 

=2.3 

0.0 

0 

0 

Mar,  10-14, 

1952  I 

-2.8 

1.7 

10 

9 

Apr.  7-11, 

1952  I 

=1.7 

3.3 

0 

3 

Peb.  9-13, 

1954  I 

-1.1 

0,0 

50 

0 

Mar.  8-12, 

1954  I 

-2.9 

0.0 

21 

0 

May  24-=28, 

1954  : 

-1.2 

6.0 

4 

16 

Average 


>2.0 


2,2 


14 


-QLazs 


Oct. 23-27, 

1951  = 

-3.1 

0,0 

0 

C 

Mar, 10-14, 

1952  I 

-3.6 

6.7 

13 

12 

Apr.  7-11. 

1952  : 

-2.3 

3.3 

7 

3 

Peb.  9-13, 

1954  '. 

-1.8 

0.0 

60 

0 

Kiar.  8-12, 

1954  ' 

-3.8 

0.0 

28 

0 

May  24-28, 

1954  I 

-1.6 

16.0 

L 

20 

0 

76 

52 

0 

76 

48 

0 

7k 

46 

0 

70 

45 

0 

72 

46 

0 

77 

50 

48 

— 

38 

- 

42 

— 

50 

4 

41 

4 

56 

7 

Average 


4.3 


19 


74 


48 


U6 


-  13  " 

TalDle  5.  —  Cnanges   in  quality  of  ^reen  peppers   sprinkled  daily  and   displayed  vithout 
refrigeration  during   the  daytime  "but  held  overnight   in  32°F.    storage  room,   lot  D 


Display  period 
and   test  date 


Weight; 
loss 

(-) 

or 

gain 


Peppers 


Decayed: Flabby 


Turning 5  Pit ted; 
red      : 


Eocu 
temp- 


Produce; 
temp-  ; 


Room 


App  eap- 

ance 


eratures  eratures humidity;  scoi'e 


1  day; 

0ct.2>27,  1951 

Mar.  10-1^4,  1952 

Apr„  7-11,  1952 

Feb.  9-13,  195-^ 

Mar,  5-12,  195^ 

May  2i;-28,  195^ 

Average 


Pet. 

/o,3 
-0.6 
-l.il 
/1. 2 
0.0 

-0.5 

-0.2 


Pet, 
0.0 

1.7 

0.0 

0.0 

12.0 


Pet.   Pet. 


Pet. 

0 
0 
0 
0 
0 
0 


'F. 


'F. 


Pet. 


Points 


2  days; 

. 

Oct. 23-27, 

1951 

:   -0.8 

0.0 

0 

0 

0 

Mar.lO-lij, 

1952 

:   -1.3 

1.7 

0 

0 

Apr.  7-11, 

1952 

:   -0.5 

li^.8 

0 

0 

0 

1 

Feb.  9-13, 

195^ 

:   /I.3 

0.0 

k 

0 

0 

Mar,  8-12, 

195^ 

:  -0.3 

0,0 

0 

0 

0 

; 

-  '; 

May  2i4-26, 

195^ 

:  -0.5 

20.0 

0 

20 

0 

• 

Average 

;  -0.3 

6.1 

1 

il 

0 

3  days; 

0ct.2>27, 

1951 

;   -  - 

0.0 

0 

0 

0 

Mar.lO-lii, 

1952 

:  -2.8 

3.^ 

-^ 

5 

0 

Apr.  7-11, 

1952 

:  -1.9 

25.9 

0 

k 

0 

,  j 

Feb.  9-13. 

195^ 

:  /1.7 

0.0 

13 

0 

0 

Mar.  &-12, 

195^ 

:  -0.8 

0.0 

0 

0 

0 

May  2i^-28, 

195^ 

:  -0.3 

20.0 

0 

20 

0 

Average 

:   -0.8 

8.2 

7 

5 

0 

h   days; 

Oct. 23-27, 

1951  i 

-0.6 

0.0 

0 

0 

0 

76 

52 

48 

- 

Mar.  10-1^4, 

1952  : 

-2.5 

6.7 

9 

10 

0 

76 

47 

38 

- 

Apr.  7-11, 

1952  : 

-1.9 

55.9 

0 

4 

0 

74 

46 

42 

- 

Feb.  9-13, 

195^  : 

/1. 3 

0.0 

13 

0 

0 

70 

45 

50 

6 

Mar.  8-12, 

195^  : 

-1.0 

0.0 

0 

h 

0 

72 

46 

41 

6 

May  2^-28, 

195^  : 

-0.2 

ilO.O 

0 

20 

0 

77 

49 

56 

4 

Average 

-0.8 

17.1 

4 

6 

0 

74 

47 

46 

5 

Taole  6. —Changes   in  quality  of  green  peppers,    not  sprinkledj    displEved  vvithout 
refrigeration  during   the  daytime  "but  held  overnight   in  ^0°F,    storage  room, lot  E 


Display 
and    tes 


period 
t  date 


:  Weight  2 
;  loss  ; 
I  (-)  I 
;   or 

;  gain 


reppers  .       . 

I. ■   -. : I   Room  s Produce 

: Decayed?  FlalD "by ;  Turningi Pitted;    temp-    :    terjp- 


red 


:Appeap- 
Room  ;  ance 

erasures  ere turet humidity; score 


1  day; 
Oct. 23 

Mar. 10- 
Apr.  7- 
Fet.  9- 
Mar,  8- 
May  2k- 


27,  1951  ' 
Ik,  1952  : 

11.  1952  : 
13,  195^  '- 

12,  195^  ? 

28,  195^  ' 


Pet, 

/0,3 

-0.9 

-1.0 
-1.2 

-1.1 


Pet, 

0.0 
0.0 

3.6 
0,0 
0.0 
4.0 


Pet. 

0 
0 
0 
0 
0 
0 


Pet, 


Pet. 


0 

0 

3 

0 

4 

0 

0 

0 

0 

0 

8 

0 

°r. 


Pct< 


Points 


Average 


'0.9   1,3 


2  days; 


0ct.2>27, 

1951  0 

0.0 

0.0 

0 

0 

0 

Mar. 10^14, 

1952  . 

-2.8 

0.0 

0 

5 

0 

Apr.  7-11. 

1952  . 

-1.4 

3.6 

c 

4 

0 

Feh.  9-13: 

195^  . 

-0.6 

0.0 

10 

0 

0 

Mar.  8-12, 

195^  0 

-1,6 

0,0 

14 

0 

0 

May  24-28, 

195^ : 

-1.5 

8,0 

0 

16 

0 

Average 

° 

-1,3 

1.9 

4 

4 

0 

3  days; 

1 

Oct. 23-27,  1951 

Mar. 10-14,  1952 

Apr.  7-11,  1952 

FelD.  9-13,  195^ 

Mar.  8-12,  1954 

May  24-28,  1954 

Average 


"0.5 

'3«o 
'1.9 
=1,0 
0.0 
■1.9 


0,0 
0.0 
3.6 
0.0 
0.0 

8.0 


■1,9   1.9 


0 

9 
0 

57 

14 

4 

14 


0 
12 

7 
0 

7 

20 

8 


days; 

0ct.2>27,  1951 

Mar. 10-14,  1952 

Apr.  7-11 p  1952 

Feh.  9-13,  1954 

Mar.  8-12,  1954 

May  24-28,  1954 


Average 


"2,0 
-4.8 
-1,9 
-1,7 
-3.9 
-1,9 


0.0 
1.7 
3.6 

0,0 
0.0 

16.0 
3^5 


0 

13 
11 

65 

24 

4 

20 


0 

13 

7 
5 

10 
24 

10 


76 

58 

76 

52 

7k 

52 

70 

50 

72 

53 

77 

55 

74 


53 


48 
38 
42 
50 
41 
56 

46 


4 
5 
5 
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Tatle  7. -"Changes  in  quality  of  green  peppers,  sprinkled  daily  and  displayed  without 
refrigeration  during  the  daytime  but  held  overnight  in  ^400  F.  storage  room,   lot  F 


Display  period 
and  test  date 


Peppers 


Room 


Turnings  Pit ted:  temp- 
red   :      : erature 


Produce: 

temp-  : 


Room 


Appeal^ 
ance 


eraturejhumidity; score 


Pet.   Pet. 


1  day  I 

Oct. 23-27,  1951 

Mar.lO-lir,  1952 

Apr.  7-11,  1952 

Feb.  9-13,  I95U 

Mar.  8-12,  195^ 

Kay  2I4-2&,  195^1 

Average 


■1.1 

•0.9 

•C.2 

•0.9 
•0.9 
•0.6 


0.0 
0.0 
0.0 
0.0 
0.0 
^.0 


Pet. 

0 
0 
0 

0 
0 

0 


Pet. 

10 
0 
8 

0 
0 

4 


Pet. 

0 
0 

0 
0 
0 
0 


^p. 


op. 


Pet,    Points 


•0.8   C.7 


2  days; 


0ct.2>27, 

1951  : 

-1.4 

0.0 

0 

10 

0 

Mar.  10-14. 

1952  : 

-1.1 

3.3 

0 

0 

0 

Apr.  7-11, 

1952  ; 

-0.2 

e.o 

0 

8 

0 

FeL.  9-13, 

195^  ' 

/C.3 

0.0 

13 

4 

0 

Mar.  8-12, 

195^  ' 

-1.2 

CO 

0 

3 

0 

May  2i|-28, 

195^  ' 

-0.6 

12.0 

0 

4 

0 

Average 


-0.7 


;.9 


3  days; 

Oct. 23-27,  1951 
Mar.lO-li^,  1952 
Apr.  7-11.  1952 
Feb.  9-13,  1954 
Mar.  8-12,  1954 
May  24-28,  1954 

Average 


-1.7 

-1.3 
-0.2 

/I.5 
-1.6 
-0.6 

-0.6 


CO 

3.3 
8.0 

CO 

0,0 

2^.0 


;.9 


0 

3 
0 

22 

0 
0 


17 
7 

12 
4 

3 
12 


4  days; 

° 

0ct.2>27, 

1951  • 

-1.4 

CO 

0 

17 

0 

Mar.  10-14, 

1952  • 

-2.5 

3.3 

7 

8 

0 

Apr.  7-11, 

1952  : 

-0.2 

6.0 

0 

12 

0 

Feb.  9-13. 

1954  •• 

/l.l 

0.0 

26 

k 

0 

Mar.  8-12, 

1954  ' 

-2.1 

0.0 

3 

3 

0 

May  2i;»28, 

1954  • 

-0.4 

36.0 

0 

12 

0 

76 

56 

76 

53 

74 

52 

70 

51 

72 

53 

77 

55 

Average 


-0.9       7.9 


74 


53 


48 
38 
42 
50 
41 

56 
k6 


7 
7 
5 
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Table  8<,~Changesin  quality  of  green  peppers  displayed  in  ice-ted  case,   garnished 
with  ice  daily,    top-iced  at  night  and  covered  v;ith  kraft  paper,   lo  t  & 

^Weights  -5  till 

^    ^  Peppers 

:   loss   s  s  ;  ;  I 

Display  period      i      (-)  t   """-^ — ~~~ ' — ~~ — — —  .   Room      jProducei  .'Appear- 
and  test  date        s      or  sDecayedsFla'b'byjTurningsPitted;    temp-    ;    teup-    ;      Koom      .-    ance 
;  gain  ;                 s               i      red     i               ;  erature?  eratureshumidity:  score 
=     (/)  =              t            t      L           I              I              I  I 


;t.       Pcto        Pet.        Pet.  ?ct.  OF.  OF,  Pet.        Points 


1  dayg  ? 

0ct.2>27,    1951  ?  7^0.9  0.0  0  0  0 

Mar.lO-li.,    1952  s  /0,8  0.0  0  0  0 

Apr.    7-11,    1952  ;  /l.l  0.0  0  0  0 

Feb.    9-13.    195^  s  /0.9  0.0  0  0  0 

Mar.    8-12,    195h  ;  0.0  0.0  0  0  0 

May  2i]-28,    1954  ;  -fl.k  31,0  0  0  0 

Average  ;  /0.8  5,2  0  0  0 


days  s  t 

Oct. 23-27,    1951  s  /lc2  0.0  0  0  0 

Mar.lC-=lii,    1952  ;  /0.8  0.0  0  0  0 

Apr.    7-11,    1952  ;  -1.9  0.0  0  0  0 

Feb.    9-13,    1954  :  /4.6  0.0  5  0  0 

Mar.    8-12,    195^  ;  /1.7  0.0  0  0  0 

May  2^-28,    195^  s  /2.9  56,0  0  0  0 

Average  ;  7^1.5  9.3  1  0  0 


3  days; 

Oct. 23-27,  1951  ?  /0.6  0.0  0  0  0 

Mar.lG-14,  1952  ;  J-0,k  0.0  0  6  0 

Apr.    7-11,  1952  s  /3.6  12.0  0  0  0 


/0.6 

0.0 

0 

0 

J-o,k 

0.0 

0 

6 

/3^6 

12.0 

0 

0 

/5.2 

0.0 

5 

0 

/0.5 

0.0 

0 

0 

/J^.o 

56.0 

0 

0 

Feb.    9-13,  1954   I  /5. 2  0.0  5  0  0 

Mar.    8-12,  195^1   s  /O.5  C.O  0  0  0 

May  2ij-28,  195^   j  /i|.o  56. 0  0  0  0 

Average  i  /2.4  11. 3  1  1  0 


k   days; 

I 

Oct. 23-27, 

1951  ' 

/0.9 

0,0 

0 

0 

Niar,  10-14, 

1952  ; 

/l.l 

0,0 

0 

6 

Apr.  7-11, 

1952  t 

/1.9 

12.0 

0 

0 

Feb.  9-13. 

1954  I 

/4.7 

0.0 

5 

0 

Mar.  8-12, 

1954  I 

/0.5 

0.0 

0 

0 

May  2^28, 

1954  I 

/4.3 

75.0 

0 

0 

Average 

: 

/2.1 

1^.5 

1 

1 

0 

76 

48 

0 

76 

42 

0 

74 

38 

0 

70 

51 

0 

72 

54 

0 

77 

5^ 

^8 

38 

42 

50  7 

41  9 

56  4 


74  1^8  k6 
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Tal.le   9.  —  Changes   in  quality  of  ^^^^^  peppers  displayed  in  ice-"bed   case,    not   sprinkled 
or  garnished  v/ith  ice  during  the  daytime,    top-iced  at  night  and   covered  v/ith  kraft 
paper,       lot  H 


;  Weight 

•    loss 

Pepp 

ers 

Display  pe 
and   test  d 

riod 

(-} 

Rooifl 

: Produce; 

:  Appear- 
:    ance 

ate 

v       / 

or 

Decayed 

i'labby: 

Turning 

:Pitted: 

temp- 

s   temp-    I 

Room 

:   gain 

red 

erature 

I  erature! 

h-omidity 

; score 

■      ^/> 

0 

:      Pet. 

Pet. 

Pet, 

Pet. 

Pet. 

"F, 

oy^ 

Pet. 

Points 

1   day  I 

Oct. 23-27, 

1951 

/0.9 

0.0 

0 

0 

0 

14ar.lO-li+, 

1952 

7^0.2 

0.0 

0 

0 

0 

Apr.    7-11, 

1952 

-0.8 

0.0 

0 

0 

0 

Feh.    9-13 V 

195^ 

/o.i 

0.0 

0 

0 

0 

Mar,    6-12, 

195^ 

-0.2 

0.0 

0 

0 

0 

May  2i^-28, 

195^ 

/0.7 

12.5 

0 

0 

c 

Average 

/O.I 

2.1 

0 

0 

0 

2  days: 

Oct. 23-27, 

1951 

0.0 

0.0 

0 

0 

0 

Mar. 10-14, 

1952 

/0.6 

0.0 

0 

0 

0 

Apr.    7-11. 

1952 

-2.3 

0.0 

0 

0 

0 

Feb.    9-13. 

195-^ 

/O.I 

0.0 

18 

0 

0 

Mar.    8-12, 

195^ 

/l»3 

0.0 

0 

0 

0 

May  2J^^-26, 

195^ 

/0.8 

25,0 

0 

0 

0 

Average 

/O.l 

14.2 

3 

0 

0 

3  days: 

Oct, 23-27 , 

1951   : 

o.c 

0.0 

0 

7 

0 

Mar. 10-14, 

1952 

-0.2 

1.9 

0 

10 

2 

Apr.    7-11. 

1952 

/1. 6 

16.0 

0 

0 

0 

fee.    9-13, 

195^  . 

/^.5 

0.0 

23 

0 

0 

Mar,    8-12, 

195^    : 

/0.7 

0.0 

0 

0 

0 

May  2 if- 28, 

195^    " 

/1. 6 

^k,0 

0 

0 

0 

' 

Average 

/i.^ 

10.3 

k 

3 

Trace 

• 

I4   days: 

Oct. 23-27, 

1931 

/0.6 

0.0 

c 

7 

0 

76 

53 

48 

- 

Mar,10-lJ^, 

1952 

/0,8 

1.9 

0 

8 

2 

76 

51 

38 

- 

Apr.    7-11, 

1952 

-0.5 

2^4.0 

0 

k 

0 

7^^ 

41 

i)2 

- 

Feh.    9-13, 

195^ 

f2.9 

0.0 

23 

0 

0 

70 

52 

50 

7 

Mar.    8-12, 

195^ 

/0.5 

0.0 

0 

h 

0 

72 

54 

kl 

9 

May  2it-23, 

195^ 

/1.4 

kk.o 

0 

6 

0 

77 

56 

56 

5 

Average 

"    /la 

11.6 

4 

5 

Trace 

74 

51 

kG 

7 
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Ta"ble  10.  — Changes   in  quality  of  green  peppers  displayed  in  ice-ted  esse,    sprinkled 
daily,    not  garnished  with  ice  during  the  daytime,    top-iced  at  night  and  covered 
v/ith  kraft  paper,      lot    1 


Display  period 
and   test  date 


: Weight: 
;  loss  '. 
I  (-)  : 
:  or 
I    gain 


F  epp  er  s 


:  Decay ed ;  Flahhy  5 1'urning  5  Pi  tt ed 
:       :      ;  red   : 


llcom  :  Produce:        :App  ear- 
temp-  :  temp-  :   Room   t  ance 
erature: erature; humidity: score 


Pet. 


Pet, 


Pet, 


day; 


Pet. 


Pet. 


Oct. 23-27, 

1951  : 

/2.3 

0.0 

0 

k 

0 

Mar. 10-1^, 

1952  . 

-0.1 

0.0 

0 

0 

0 

Apr.  7-11, 

1952  : 

/0.2 

0.0 

0 

0 

0 

reb.  9-13, 

195^  t 

■fO   h 

0.0 

0 

0 

0 

l-lar.  6-12, 

195k   . 

-0.4 

0.0 

0 

0 

0 

May  224-28, 

195^  : 

/I. 2 

56.0 

0 

12 

0 

O-qi 


°F. 


Pet. 


Points 


Average 


/0.6   9.3 


2  days; 


Oct. 23-27, 

1951  • 

/0.3 

0.0 

0 

4 

0 

Mar.l0»12, 

1952  : 

/0.2 

2.0 

0 

0 

0 

Apr.  7-11, 

1952  5 

/0.3 

4.0 

0 

0 

0 

i"e"b.  9-13, 

195^^  : 

-0.1 

0.0 

15 

0 

0 

Mar.  8-12, 

195^  ' 

/1. 6 

0.0 

0 

0 

0 

May  2i|-28, 

195^  I 

/1.6 

56.0 

0 

12 

c 

Average 


/0.8  10,3 


3  days; 

Oct.  23-27,  1951 

Mar.lO-lii,  1952 

Apr.  7-11,  1952 

Feb.  9-13,  195^ 

Mar.  6-12,  195^ 

May  24-28,  1954 


Average 


/3.^ 
/0.2 

/C.5 
/4.0 
/0.6 
/1. 6 


/1.7  13.7 


0,0 

0 

2.0 

0 

8.0 

0 

0.0 

15 

0.0 

0 

62.0 

0 

4 
4 
k 
0 
0 
31 


4  days: 

Oct. 23-27,  1951 

Mar. 10-14,  1952 

Apr.  7-11,  1952 

Feb.  9-13,  195^ 

Mar.  6-12,  1954 

May  2i;-28,  195^ 

Average 


/2.7 

0.0 

0 

4 

/0.8 

2.0 

0 

6 

/i.o 

2^4.0 

0 

4 

/3.O 

0.0 

15 

0 

/0.9 

0.0 

4 

0 

/2.6 

87.0 

0 

31 

0 

76 

49 

48 

0 

76 

^5 

38 

0 

7h 

kh 

kz 

0 

70 

48 

50 

0 

72 

5^ 

ill 

0 

11 

60 

5^ 

8 
9 
3 


/1.8  19.0 


Ih 


50 


46 


-  19  - 

Table  11. — Changes   in  quality  of  green  peppers,    not   sprinkled,    and    displayed 

continuoTisly   on  a  false  bottom  rack  in  convection-type  inechanically  refrigerated 
case,     1 Dt  J 


Display  period 
and   test  date 


Weight 
loss 


Lil 


Peppers 


Decayed: Flabby: Turning; Pit ted 
:  :      red      : 


Koom      :Produce: 
temp-    ;    temp-    :      Hoom 
erature; erature;huQidity 


Pet. 


Pet, 


Pet. 


1  day; 

Oct. 23-27,  1951 

Mar. 10-14,  1952 

Apr.  7-11,  1952 

Average 


-O.a 

0.0 

0 

-1.5 

0.0 

0 

-1.5 

0.0 

0 

Pet. 

7 
0 
0 


Pet. 

0 
0 
0 


-1.3 


0.0 


Pet, 


2  days: 


Oct. 23-27,  1951 

-i4.0 

0.0 

0 

11 

0 

Kar. 10-14,  1952 

-1.9 

0.0 

c 

3 

0 

Apr.  7-11,  1952 

-0.3 

0.0 

0 

0 

0 

Average 


■2.1 


0.0 


3  days: 

Get. 23-27,  1951 

Mar. 10-14,  1952 

Apr,  7-11,  1952 

Average 


3.1 

0,0 

0 

14 

0 

5.3 

-5  h 

45 

14 

0 

'5.^ 

0.0 

0 

0 

0 

-3.9  1.1 


15 


4  da.vs: 

Oct.  23-27,  1951 

Mar.  10-14,  1952 

Apr.  7-11.  1952 

Av  erage 


3.1 

0.0 

0 

14 

0 

1^ 

64 

48 

7.0 

8.6 

57 

14 

0 

76 

62 

38 

^.(^ 

0.0 

0 

0 

0  , 

74 

.  62 

42 

4.6 

2.9 

19 

9 

0 

75 

63 

43 

-  20    - 

Tatle  12.  —  Chang,es   in  quality  of  green  peppers,    sprinkled  daily  and  displayed 

continuously  on  a  false  bottoin  rack  in  convection- type  laechanically  refrigerated 
case,      lot  K 


jWeight 

:                  : 

loss 

Pepjc 

ers 

: 

Display  period 
and   test  date 

or 

Room      'Produce* 

Decayed- 

Flatty: 

Turning 

Pitted: 

temp-    :    teiip-    :      Room 

gain 

red 

erature; era ture: humidity 

(/) 

:                 : 

Pet. 

Pet. 

Pet. 

Pet. 

Pet. 

°F.          ^I,              Pet. 

1   day: 

Oct. 23-27,    1951 

/C.3 

CO 

0 

7 

0 

Mar. 10-14,    1952 

-1.0 

0.0 

0 

0 

0 

Apr.    7-11,    1952 

-C.8 

CO 

0 

0 

0 

Average 

-0.5 

0.0 

0 

2 

0 

2  days: 

Oct. 23-27,    1951 

-1.1 

CO 

0 

11 

0 

Mar. 10-14,    1952 

-1.6 

CO 

0 

0 

0 

Apr.    7-11,    1952 

-C.8 

c.o 

0 

0 

0 

Average 

-1.2 

0.0 

0 

k 

0 

3  days: 

Oct. 23-27.    1951 

-2.2 

CO 

0 

11 

0 

Mar.lO-li},    1952 

-0.9 

3.^ 

17" 

10 

c 

Apr.    7-11.    1952   : 

-1,0 

3.7 

0 

k 

0 

Average 


-1.4   2.4 


4  days; 

Oct. 23-27,  1951 

Mar.  10-14,  1952 

Apr.  7-11,  1952 

Average 


1.7 

CO 

0 

18 

0 

76 

63 

48 

1.9 

5.1 

21 

10 

0 

76 

61 

38 

CS 

7.^ 

0 

4 

0 

74 

61 

42 

-1.5   ^.2 


11 


75 


62 


^3 


-  21    - 

Table   I3. — Chsn&es    in  quality  ol  ^reen  peppers,    not   sprinkled,    and  displayed 
continuously  en   the  regular  rack   in  coavect ion- type  mechanically  refrif-.erated 
case,     lot   L 


Lisplay  period 
and    test  date 


Peppers  : 

:    Eooni 

Decayed :  f  la  bby :  Turning, :  Pi  1 1 ed :    t emp- 
:  :      red      :  : erature 


Produce: 

temp-  :   Room 
erature: humidity 


Pet.   Pet. 


let. 


1  day 


Oct. 23-27, 

1951 

-0.7 

0.0 

0 

Mar.  10- lit, 

1952 

-0.9 

0.0 

0 

Apr.  7-11. 

1952 

-0.7 

0.0 

0 

Pet, 

3 
0 

c 


Pet. 

0 
0 
0 


"r. 


'F. 


?ct. 


iiv  era^  e 


-0.7   0.0 


2  days: 

Oct. 23-27,  1951 
Mar.lO-li},  1952 
Apr.  7-11,  1952 

Average 


0.2 

0.0 

0 

1.6 

0.0 

0 

1.3 

0.0 

0 

-1.0 


0.0 


3  days: 

Oct.  23-27,  1951 
Niar.  10-14,  1952 
Apr,  7-11,  1952 

Average 


0.2 

0.0 

0 

3 

0 

2.i| 

0.0 

6 

6 

13 

1.8 

0.0 

0 

0 

0 

-1.5   0.0 


k   days: 

Oct. 23-27,  1951 

Mar. 10-14,  1952 

Apr.  7-11,  1952 

Average 


0.2 

0.0 

0 

T 

■• 

0 

76 

48 

48 

2.4 

0.0 

4 

9 

14 

7b 

41 

38 

1.6 

0.0 

0 

0 

0 

7^ 

44 

42 

1.4 

0.0 

1 

4- 

5 

75 

44 

^3 

-    22  - 

Table  1^^. — Changes   in  quality  of  green  peppers,    sprinkled  daily  and  displayed 
continuously  on   the  reg-ular  rack  in  a  convection- tj'pe  mechanically  refrigerated 
case,     lot  M 


: Weight: 

:    loss    : 

Pep5 

ers 

Display  period 

I      (-)    : 

Room 

.Produce: 

and   test  date 

:      or      : 

Decayed 

: Flabby : 

TurniEg- 

Pitted 

ternp- 

temp-    : 

Eoom 

t    gain   : 

red 

eraoure 

eratui-e; 

huuaidity 

•.      U)    '. 

t     Pet. 

Pet. 

Pet. 

Pet, 

Pet. 

°F. 

OF. 

Pet. 

1  days 

Oct, 23-27,   1951 

I      /0.2 

0.0 

0 

3 

0 

Mar.lO-lii,    1952 

:     -1.  "^ 

0.0 

0 

0 

0 

Apr.    7-11,    1952 

?      -0,2 

0.0 

C 

3 

0 

Average 

:      -O.k 

0.0 

0 

2 

0 

2   days; 

Oct.23-27>    1951 

:      /0.2 

0.0 

0 

2 

0 

Mar. 10-1^,    1952 

:      -1.3 

0.0 

0 

0 

0 

Apr.    7-11,    1952 

:      -0.2 

0.0 

0 

3 

0 

Average 

':       -0,6 

0.0 

0 

2 

0 

3  days: 

Oct. 23-27,    1951 

:     /0,7 

0.0 

0 

3 

0 

. 

Mar.lC-lL,    1952 

:     -2.6 

l.ij 

X 

6 

3 

Apr,    7-11,    1952 

:      -0.6 

0.0 

0 

3 

0 

Average 

\      -0.8 

Oo5 

Trace 

k 

1 

k  days: 

Oct. 23-27,    1951 

:      /1,1 

OoO 

0 

3 

0 

76 

hQ 

k& 

Mar. 10-14,    1952 

:      -1.3 

1    L 

0 

6 

k 

76 

ill 

38 

Apr.    7-11,    1952 

:     /0.6 

6.7 

0 

3 

c 

74 

l^ 

h2 

Average 

;  /o.i 

2.7 

0 

k 

1 

75 

kh 

^3 

-  23  - 

Table  I5. — Changes   in  quality  of  green  peppers,    not    sprinkled,    and  displayed   con- 
tinuously  in  a  forced-circulation  type  mechanically  refrigerated  case,      iDt  U 


Peppers  ;  :  :  : 

:    Eoom      :?roQuce:  :Appear- 

Cecayed:  Flabby:  Turning:  Pit  ted:    temp-    :    teai>-    :      Hoom      :    ance 
:  :      red      :  :  era ture:  erature:humidity:  score 


Display  period 
and   test  date 


Pet, 


Pet, 


Pet. 


Pet, 


Pet, 


'r. 


Pet.        Points 


1  day: 

Feb.  9-13. 

1954 

:  -1.7 

0.0 

0 

0 

0 

Mar.  8-12, 

1954 

:   -0.9 

0.0 

0 

0 

0 

May  2i)-28, 

1954 

:   -0.6 

5.0 

0 

0 

0 

Average 

:  -1.1 

1.7 

0 

0 

0 

2  days: 

Feb.  9-13, 

1954 

-2.0 

0.0 

47 

0 

0 

Mar.  8-12, 

195-^ 

-0.8 

0.0 

9 

0 

0 

May  2i<-28, 

195-4 

-0.3 

5.0 

0 

0 

0 

Average 

-1.0 

1.7 

19 

0 

0 

3  days: 

Feb.  9-13. 

1954 

-1.6 

0.0 

66 

0 

3 

Mar.  8-12, 

1954 

-1.6 

0.0 

12 

0 

0 

May  2^4-28, 

1954 

-1.2 

5.C 

c 

0 

Average 

-1.5 

1.7 

26 

0 

1 

k   days; 

Feb.  9-13. 

1954  : 

-2.6 

0.0 

73 

0 

3 

70 

48 

50 

3 

Mar.  8-12, 

1554  : 

-2.^ 

0.0 

34 

rj 

^ 

0 

72 

46 

41 

6 

May  2^4-28, 

1954  : 

-1.4 

5.0 

20 

0 

0 

77 

44 

5(^ 

8 

Average 

-2.1 

1.7 

42 

1 

-1 

73 

46 

49 

6 

-   2k  - 

Table  16.  —  Changes   in  quality  of  green  peppers,    sprirJcled  daily  and  displayed 
continuously   in  a  forced-circulation   type  mechanically  refrigerated  case,   lot  0 


: Weight: 

:    loss    : 

Pepi 

)ers 

Display  period 

I      (-}    : 

Room 

Produce: 

Appear- 

and   oest  date 

:      or      : 

Decayed 

nabhy: 

Tarning 

Pi  "0  ted 

teiiip- 

temp-    ; 

Room 

ance 

:   gain   : 

red 

erature 

era  tur  e 

humidity 

score 

(/)    : 

Fct. 

Pet. 

Pet. 

Pet. 

Pet. 

°F. 

°F. 

Pet. 

Points 

1  day; 

1 

I  eh.    9-13, 

195^ 

-0.8 

0.0 

0 

0 

0 

■ 

Kar.    8-12, 

195^ 

.      -0.2 

0.0 

0 

0 

0 

May  2^,-25, 

195^ 

0.0 

5.0 

0 

0 

0 

Average 

-0.3 

1.7 

0 

0 

0 

2  days; 

leb.    9-13. 

195^ 

/3.6 

0.0 

16 

0 

0 

Mar,    8-12, 

195^ 

-0.2 

0,0 

0 

0 

0 

May  24-28, 

I95^t 

/0.2 

5.0 

0 

0 

0 

Average 

7^1.2 

1.7 

5 

0 

0 

3  days: 

Teh.    9-13. 

195^ 

/0.6 

3.0 

26 

0 

0 

Mar.    8-12, 

195^   ' 

-0.7 

0.0 

3 

3 

0 

May  2m- 28, 

195-^  : 

/0.2 

15.0 

0 

0 

0 

Average 

0.0 

6.0 

10 

1 

0 

k  days: 

Feb.    9-13. 

195^   : 

-0.1 

0.0 

30 

0 

0 

70 

^5 

50 

5 

Mar.    8-12, 

195^   : 

-1.0 

0.0 

9 

6 

0 

72 

50 

kl 

8 

May  2i^-28, 

195^   : 

0.0 

20.0 

5 

0 

0 

77 

^5 

36 

7 

Averages            : 

-O.ii 

6.7 

15 

2 

0 

73 

^7 

h9 

7 

M^k 


